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MRS. CLARENCE MACKAY ENTERTAINING THE ROSLYN SCHOOL CHILDREN AT HER LAWN PARTY.

THE RECEPTION.

MRS. MACKAY

AND FRIENDS.

MARCHING UP THE LAWN.
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BUSINESS WOMEN HERE.

Convention of National League Held
in New-York in July.

The Business Women's National Leagus, formed
Inet year at the St. Louls Exposition, will hoid iis
seocnd annual convention early in July in this
gty et the Hotel Endlcott, Elst-st. and Columbus-
&Ve.

A fine programme is belng prepared by the New-
York Etate division of the league, and will take
up thres sessions a day for an entire week

The nationa] boerd has reported that a large at-
tendance Is expected from the West. Among thoss
=<ho will represent the league from Celorado are
the national officers: Miss Iouise Les Hardin,
president; Mrs. Allce B. Winter, first wvice-presi-
dent; Mrs Inah Lewis Fox, recording secretary,
and Dr. Mattyles Curl Bamett, corresponiing sec-
retary.

The Business Women's League numbers among
fts members doctors, lawyers, writers, artists,
wtenographers, employes in department stores,
teachers—in short, workers in any branch of in-
@ustry. The organizarion Is not a cherity, but alms
8t self-heip, &and is an alilance of working women
“to provile a means of commuaication for business
women, to further organized helpfulness among
such,'” and to establish 2 home on Chesapeake Bay
which will be open all the year, where sick or
tired members can go for pleasure or recuparation
at elight expense. The league has already & ranch
near Denver for the use of its members, where tha
Itving expenses gre moderate.

The officers of the local branch of the league are
Mrs. Ieabeila XKellogg Church, presidant; Mrs,
Caroline Foote Marsh, vice-president; Mrs. Minnle
E. Hogan, treasurer; Dr. Sherman, corresponding
secrctary, and Miss Reld, recording seorstary.

The headquarters of the local leagus are in the
Bt. James Bullding, but the national headquarters
during the convention will be in the Hotel Endl-
cott.

Previous to the opening of the convenilon &i.
sightseeing In the city the entire delegation is in-

wited to take - excursion to Old Point Comfort,
to visit a - tive convalescent home for busl-
TEES women re is a plan on foot to establish
& cll{ home 1 fall for the convenience of local
members.

Miss Evely: urnesure is arranging a roof gar-
den concert, i « given for the fresh air emer-
fund of 1he Business Women's National

ney
ﬁa ue, in & mailnee performance on July 20 at
the %\'n.ldarr-Asto: o,

*1 was up on the roof of the house whers I live,
the other day, with my sewing and & book,” =aid a
young woman who has a flat in an East Side model
tenement house, “and thers was a mite of a Uitle
girl exercising & battered cloth elephant on the
parapet near where I was sitting. We were stran-
gers, but I ventured to remark on the elephant's
fine proportions, and by degrees the elephant’s
owner became quite conversational. She told me
gbout herself and her father and mother and sis-
ters and brothers—they had Just moved In—and
presently she fixed & pair of questioning eyes upon
me.

* “Have you got s little girl?" she asked me.

**No,’ I said. T haven't.’

“ *Hawva you got a littde boy?

“ *No,” 1 told her, ‘no little boy either.

* “well,’ she persisted, In a discouraged tone,
*have you got a baby?

] wnas obliged to confess that I hadn't even a
baby. She looked mrt me—she wasn't more than
thirty inches high—with mingled astonlshment and
pity and reproach in her glance.

“ "why not? she demanded sternly.

“] hadn't & word to say; I felt absolutely apolo-
getic before this small unconscious disciple of
Roosevelt. But wasn't her point of view naively
fllustrative of BEast Bide conditions? I was a full
grown woman, and not the mother of a family—
not with even so much as a baby. It was an in-
ecomprehensible state of affalrs to her.

“It wasn't jong after this that T found myself
an object of wonder to another small child, my
washerwoman's 6-year-old daughter. She had come
with her mother, and played around the flat while
the mother worked. Finally she appeared to no-
tice the absence of something to which she was
accustomed at home.

* *Miss Murray,” she said, shyly, but in a tone of
gg:::‘égq. surprise, ‘you haven't got any mans

UNICN SQNORTH ~29 EI7¥ ST.

PRETTY THINGS IN SHOPS.

Trifles That May Be Picked Up Now for
Midsummer Wear.

Exceedingly dainty are the little pals pink and
blue batiste walsts that are selling for $ 0 each at
a 6th-ave. shop. They are much tucked and
trimmed with narrow Vszienciennes insertion, and
are so thin that they can almost be gathersd up
in one hand.

At this same store, $10 will buy a smart walst of
dark blue and white tiny cheeks, tucked and laca
trimmed.

Percale petticoats are having & pood sale this
scason for morning wear with shirtwalsts and light
wool walking skirts. Blue and white striped per-
cale is frequently seen, made with two full ruffles
edged with buttonholing In blue. These petticoats
cost 52 85 aplece.

There is a flouncing on the market now that is
pleasing to women shoppers, and they are buying
it in great quantities to put on pstticoats. It
comes in the 237 and 4 Inch width, sometimes lace
edged and again finished off with some dainty pat-
tern of embroidery. One especially pretty em-

broidered pattern of flowers costs 98 cents & yard.
Pettic.at g at home has developed into an
easy work since the appearance of these flounces.

Persian =llk scarfs are shown frequently, at pres-
ent made up into four-in-hand tles and worn with

while pigus stocks. Some of these stocks dare em-
broidered in =ilk of some shade in the tie.

An attractive girdle ribbon that costs £ cents &

worn under lingérie walsts are found at sevaru
cortet cover departments. They are of Chine silk,
finished off at the neck with Valenclennes lace,
which is also used In the tiny puffed sleeves;
$3 25 i= their price.

A good selection of fancy zephyrs may be had at
17 cants a yard. One of the prettiest patterns is a
mixed pale blue and white goods, embroidered with
a brown dot.

err———

ON FOOD ADULTERATION.

Miss Alice Lakey, chalrman of the investigating
committea on foods of the Natlonal Consumera’
League, attempted to arouse clulwomen to their
duty in the matter of adulterated food by a
gpeech  hefore the New-Jersey Pederation of
Women'a Clubs held recently in Passale. *“The
first Eve,” eald Misa Lakey, “gave to the first
Adam the forbidden fruit to eat. To-day the
modern Eve feeds him with sdulterated food,
again driving him out of paradise, injurlng the
health of the family, wasting money and encour-
aging fraud and deception. This may be a severe
indictment, but is it not justified by the fact that
if the housekeeper were as careful in the selection
of her foods as ghe 18 in the selectlon of her
gowns, adulterated foods would soon go out of
fashion, and the manufacturer of them would be
compelled to close out his business, leaving the
fieid to honest men? The law of supply and de-
mand relgns here as elsewhere.

“Tha (GGeneral Federatlon of Women's Clubs has
taken up thiz matter of food adulterations for
two reasons—iirst, to help secure the prasage of
the pure food bill, which mears a natlopal law,
regulating interstata commerce in foods and secur-

ALL KINDS OF CHARLOTTES.

Varied Flavorings and Ingredients to Make
Them Attractive.

When perfectly made thera 1s nothing more de-
licious or digestible than a charlotte russe. There
ars now all manners of ways of flavoring and serv-
ing charlottes and one can have them in any
varlety of color, according to the flavor. But the
simplest (and many epleures would conslder it the
most {deal) charlotte russe Is merely a clrele or
ocup of sponga eake filled with sweetened whipped
cream, very dellcately flavored with wanilla. It
does not contaln stiffening matter of any kind. Oe-
casionally when cream will not beat un firmly
gelatine (only a trifla) may be used, but if the
cream is of the right sort this will not be neces=ary
and the filllng {8 much hetter without it Lady
fingers are generally used by the French for the
border, instend of plain sponge eake. For Individ-
ual moulds split the lady fingeras and ecut them n
half. Secure six small charlotte russe moulds,
about two and a half fnches high and two Inches
across the bottom. Line the moulds with tne
lady fingers, placing tha outside of the little eakes
against the mould. If a plain sponge cake I8 to
be made the following recipe will prove very sai-
isfactory:

Whip two whole fresh eges with an ecg Wiy,
adding gradually a cup of sifted powdered sugar
and a cup of pastry flour, sifted several tlmes
with s teaspoonful of haking powder., Muaolsten the
batter with about a sizth of a cup of bolling wiu-
ter. Bake In oblong luyers in a moderate oven,
and when the cake s cool split each laver through
once. If the regular charlotte russe puper wcises
are not convenient, the two ends of each strip
may be bound together by wrapping a thin plecs
of cotton or linen arcund them and pinning or
tying the ends. A sugar syrup that has bolled
until it “threads"” decldedly, but has not hardencd
may then be spread Hghtly between the edzes of
the cake and the edges of the lady fingers may be
treated In the same way, If desired.

Place a round plece of cake in the hottom of the
oup and then fill with sweetened whipped ercam
Let the charlottes stand a few minules, or until
firm enough to stand alome, and then unpin the
wrappings or take from the moulds just before
serving.

A COFFEE CHARLOTTE.

The cream can be flavored with chocolate, coffes,
strawberries or pistachio. ITf larger echarlottes are
belng prepared, prunes, apricois or pineapples can
be combined with the eream. For a coffee char-
lotte russa fold in a tablespoonful of coffes es-
sence with every cup of whipped cream. The es-
sence can be made by bolling a heaping tablespoon-
ful of strong Mocha coffer with a cup of water
until It is reduced to about two tahlespoonfuls
For & chocolate charlotte russe melt a table
spoonful of chocolate and gradually mix with it n
little of the cream. When smooth, fold into the
mixture, There should be enough chocolate to glve
a full half-teaspoonful to every Individual char-
lotte russe.

Btrawberry charlottes may be made with a few
crushed strawberries and their julce, well sweet-
ened and beaten through the cream. A lttle gela-
tine may be needed when putting in these flavors,
as the extra liquld thins the cream.

An apricot charlotte is prepared in the follow-
Ing manner. Press a pint of preserved apricots
through a steve. Add an ounce of soaked gelatine
and chill. When the mixture beging to grow thick
add a quart of well whipped ecream, which has
been sweetened with a scant half cup of powdered
sugar or enough to give the proper degres of
sweetness, the amount depending upon the amounts
of sugars already used In the preserved apricots.
Line a large charlotte russe mould with lady fingers
and fill the centre with the mixture. A prune char-
lotte may be made in the sames way by substituting
stewed prunes, finely chopped, for the apricots.

The famous Gouffe gives the following rule for
& burnt almond charlotte. Line a large plain
mould with lady fingers and chop half a pound
of Jordan almonds. Then put & gquarter of a
pound of pounded sugar mn a pan and melt It unti]
it becomes red-brown, Add the chopped almonds
and stiffen over the fire for a few minutes. Next
gpread the browned almonds on a baking dish and
add & quart of boiling cream. Strain the whaole,
stir In the yolks of elgh® eggs and three quarters

of a pound of sugar, and t the mixture on the
stove. When it begins to cken take It off, add-
Ing an ounce of gelatine at once. When the whole
hag become cold, but not firm, add one quart of
well whipped cream. Flil the charlotte monld
with this mixture and keep it on the lce until it
fa to be served.

LININGS AND FILLINGS.

A charlotte does not have to be llned with
sponge cake, though fhis cake Is always used for
Individual or Russian charlotte. A charlotte can,
with propriety, ba lined with wafers, toast ecake
or fruit. The filling does not necessarily contaln
whipped cream, but occaslonally lce cream is used
and sometimes frult. A charlotte russa (Russian
charlotte) {8 only one form.

Sometimes & strawberry charlotte s prepared

OFFICERS OF THE BUSINESS WOMAN'S

i Whose convention opens here the first week in July.

MRS. INAH LEWIS FOX,
Recording secretary,

LOUISE LEE HARDIN.

NATIONAL LEAGUE.

T

President. First vice-president.

MRS, A. B. WINTER, ~

DR. MATTYLEE CURL BARNETT.
Corresponding secretary,

wyard is pals blue txifeta, decorated with large pink
roses and green leaves and bunches of violets. It
is eight inches wide, so that doubling I3 not necea-
sary for a wide shirred girdle.

An eleven inch ribbon that rests in & showcase
at a Broadway shop costs §8 75 a yard. It is white
taffeta, with 8 narrow white satin border on elther
side, and has bunches of life gze violets scattered
at fregquent Intervals through the middle.

Pale grean ag well as white silk slips, to be

tng to every Stats in the Unlon uniform food laws;
second, to induce every clubwoman to ctudy the
subject of food adulterations and to educate her-
self so that she may be & bureau of Information
on the subject.”

et

MEN'S NERVES.

Not so very long ago & man who admitted the
possession of nerves would have been regarded as
an ‘effeminate milksop. Nowadays, however, he I8
a much more frequent sufferer from the complaint
than Is womankind.—(Coming Modes.

Housewwives' Exchange.

CHAFING DISH HANDEERCHIEFS.

A new use for handkerchlefs has been found in
the chafing dish apron. The one illust:ated {5 made
from two fancy handkerchlefs bordered with hlus,
one of which has a cluster of pink roses in euach

CHAFING DISEH APRON MADE FROM
HANDKERCHIEFS.

corner. A cormer of the plainer handkerchief is
cut off to form the top of the apron, and the sec-
ond, minus one corner, is utilized ss a ruffle. The
pnciu:t is formed from the corper removed from
the rose handkerchief and the strings from the
corner of the plalner one.

DIFFERENT WAYS WITH DIFFERENT TOTS,

“Tw tell me the recipe by which you brought up
vour children so successfuily,” begged a young
mothe= of her snowy-haired aunt. *'Why, dearie."
enme the smiling answer, "1 had a different re-
elpa for éach of my five chicks. And I don't know
that they should be ealled recipes, either, for all
I did was 1o try to get acquainted with my little
o and then the rest was not difficult.”™

That, 1 belicve, is the of child training.
No twn children have natures and dispositlons
alike; therefore, o fixed method of discipilne can-
not be applied to them successfully.

COn general principles, I belleve In i 'ting a child
cry himself out of a tantram, for If he Is tiken
up and petied every time he falls to weeping with-
out just cause he will soon develop into a regular
very-baby.” However, if my fvur-year-old son
should show o diginclination to enter a roem
pleasantly, and, when sent out, should insist upon
sitting on the stairs and crying, ! should have the

secret

nrs tuke him to the nursery at once, and the
jnstant that the front door had shut behind the
vigitor I should rush upstalrs, take him in my

lap and ask him to tell me what the mattér was,
For he |5 a happy, healthy litth boy, «nd I have
never yet seen him get into a paroxysm of crying
without a grievance. Then when his sobs had sub.
sided and he wis lying quistly in my arms we
rould talk it all over. If your child Is your
friend as well, lsn't there just ¢ ¢h reason In
uying to set matlers right ia when
pome grown-up friend seems hurt?

With Ftith, my six-vear-old danghter, T shonld
not have dared to act in guch a way, for when she
was little more than a baby she declded that te
fry was the easlest way of getting what she
wanted, and It took yeurs for her to learn that
weeping diminished ker chances. rs, I,

Menhatian.

by forming A border of strawherries or rather
lining a mould with strawberries and flling It
with lce cream. Dip the berries In a little frosting
to make them stay In place. The bottom of the
mould can he very slightly olled so that the frost-
ing will not stick to it when tha dessert is turned
out. The centre should be filled with well frozen
Iee cream or with Bardrian cream. When ready
to serve the charlotte may be turned out upon a
crysial platter and garnished with whipped cream.

Candied cherries and candled apricots or otherp
delicate fruits may be mixed with ice cream for a
charlotte bordered with sponge cake, Where plain
lce cream Is used as a filllng instead of whipped
cream maraschino is often preferred to vanllla as
a Aavoring.

Home elaborate charlottes are mades with lce
cream. The two following recipes are recoms
mended by a well known New-York chef. One of
them calls for a mould lined on the sides with
lady fingers and filled with white chocolate ice
cream, The bottom of the mould should be cov-
ered with a piece of thin paper and when the
moull has been turned out upon the platter om
which it Iz to he served. the top may be garnish:d
with preserved chestnuts gnd fruite. The ce
cream for this charlotte is made as follows:
Roast six ounces of cocoa beang and broise i a
mortar, Put them into a saucepan with a quar-
ter of a vanilla bean and a pint of bolling milk
Cover the saucepan and let it stand for two hours
without bolling. Meanwhile put Into a dish the
yolks of eight ¢grs and ten ounces of sugar. After
mixing welll adid a pint of good milk or cream
and the infuslon of cocoa. I'lace on the fire
stirring it constantly with a wooden spoon, and ng

soon  as the mixture thickens strain  guickiy

through a fine =ieve., Stir it occasio lv while It
g and freez n the ardinary way

» second recipe calle for a mould Hped with

Indy's fingers like the other. The centre |Is

filled with lce cream & 'n Florentine, which Is an

orange lee eream. To make this fillng, put Into a

Bl twelve egg yolks and i rind of two
oranges. Dilute slowly at first, 1 then more
quiekly, with a pint and n hailing
syrup, whipplng with an  cgg all the
time, Stir it occasionally whil 18- Add
a pint and a half of raw, After
mixing well, press mrnughl « and frecce,

A French chef prepires il rs ns followa:
Rreak seven eges separating the whites and voiks
Mix half a pound of powdered sugar with the
rolles; bent llrlle whites to a hard froth and eare-
ully fold them Into the yolks. Then add six

ounces of flour and stir until smooth, but not more
than strictly m-.u.-ea:mrr-. Have on hand a large

cloth or paper funnsl with an aperture thn:.x-
fourths of an inch wide at the small end. Fill
partially with the preparation, close the upper

aperture and press the paste out In fingers, laying

f!ham about an inch apart on six-inch wide slips |

white paper. Sprinkle lightly with powdered
ftf: :11-.i i‘u? tﬂe lnd;'pa fingers on baking sheets and
bake in a moderate oven. Let them coo! per-

pendicularly on the papers to prevent thelr be-
coming molst,

Have you hed a kindness shows,
Pass 1t on,

‘Twas not given for you alone—
Pass It on,

Let 1t travel down the ysara

Let it wipe another’s tears,

Til! in heaven the deed appears

Pass it on
FATE.
I'lI bulld me a honse
On the sand, on the nd;

And build it high aml stroog, ”
a dl'-or;v:u- ;‘-ﬁ—mml by ¢ round little foot,

And pressed by my stroag litte hand.

With

11l monild on it turréts,
And bulld round It walls,
And windows pressed In with my thumaa; .
And n renl orchard I T'll plant with green twigs
For trees, peaches, les and plums.

ne

The es mad
With Aower beds =h 1ent,
And readways for wiz d down smooth,

rapleie.
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Already many of
memboers have g«
g0 o seashore a
hollday. The 1T
happy grecting
that ths coming ths mey be full of
happlness, and the Lest of good times,
Migs Hunter and Milss Shey have returned from
California, wlere they spent the winter, and last
week went to Baratoga, fur the summer. Mrs, E.
Lincoln is enjoying her annual summer rest at
Cawskill; Mrs, A, L. Mason. New-York State presi-
dent, will spend the next three months in East
ze, N. J.. Mrs, Ss Blapchard, secretary of
Hill branch, Brooklyn, has gone to Atlantic
City, and Miss Rice, tiie treasurer, is already at
her summer home at Biue Point, Long l:=land, at

which place she nold a Sunshine f(air during
the season to re 1 the branch tre 1y

he Tribune Sunshine Society

TR W ng ready te

heaith,

Mrs. E. T. Galleway, president of utherford
branch No. 1. will go to Stroudsburg. Fenn., for
saveral weeks' test.  Bhe will be accompanied

by her daughters, the Misses Ednn and Adn.

Mrs. P. F. Frost, president of the Mothers' Sun-
shine Circle. will occupy again this year a enttage
at Pine Grove. Conn.. for three months: Mrs. J.
Ella Rood, of No. 3 branch. will spend the summer
at Asbury Park, Mrs. J. Griswold Wentz has rent-
ed a coitage at Newport for the summer. Mrs.
Plevrepont A. Greene, president of tha Chelsea
branch, Is spending seven weeks at Elock Island
Bhe expects to retorn on July 18 with renewed
strength for Sunshine work.

Mre. Clark Sumner, of Brooklyn, will cecupy her
summer cottage at Point ¢ Woods and entertaln
many Eguests. Miss Marguerite Lindley wiil
spend some thne there, Mrs. Lindsay, of the
Friendly Aid branch, will gail for London on June
24. Mras. Harry T. Sherman, president of Postal
Exchange branch, now abroad, will travel through
Ireland and Scotland before going to the Continent.
Mrs. Harry Bennett and famlly, of West End-ave.,
gr: on Friday for their summer home at Buzzard's

ay.

WORDS OF THANKS.

President of the T. B. 8.: Another box of clothing
has just been received from the Tribune Sunshine
Soclety, and, indeed, we are very grateful. All the
clothing that is not needed for immediats use {s be-
ing carefully packed away, and, despite the hot
wave, I reallize very vividly the amount of comfort
that this clothing Is golng to afford many poor
fellows next fall and winter, which will be here
agaln before we realize It

There are seven young men staying in tha house
at present, and it is encouraging to see them trans-
formed from miserable looking objects to decent
appearing fellows. Thank you again for all. vour
kindness and for ts continuance, and believe me,
very sincerely yours, WALLACE GILLPATRICK.
Chrl_ystt Street House, No. 129 Chrystle-at., New-

ar.

We have received two nice bound books from un-
known friends at S8an José, Cal, and we all send
hearty thanks for such a welcome addition to our
library. We have fifteen volumes now, and have
read them many times, as reading is all the recre-
atlon we lopely ranch women have. We have
nelther church, sehool nor Sunday school here now,
s0 books are our only eomfort.

Reading matter has been receivad from Mrs. Alex
Saunders, T. H. Messer, Mrs. ¥. A. Foote, Miss
Hasbrouck. Mras. Hilller and Jobn Krell, and we
thank them allL ANNIE L. MAHLER.

Chelan, Wash.

Kate Hawkins expresses hearty thanks for the
many orders for flower seeds received from the
notice published in the column.

Two struggling women, breadwinners for two de-
pendent familles. had their burdens lghtened by
the receipt of money.

Lyman Ward, principal of the Southern Indus-
trinl Institute at Camp Hill, Ala., extends cordial
thanks for the helps given to his educational work
Rr the Sunshine contributions from the general of-

ce,

Thus far the Roman Cathelie and Episcopal
churches have withsiood the movement which
seems to he running so strongly In faver of women
In the pulpit, The Unitarian Church in Rutherford,
N. L. is ministered to by a young woman, and the
Unitarfan Church in Des Molnes, Iowsa, by yet an-
other. Mrs, Ella W. Brown has been ordained a
minister ¢f the Congregatlonial Church. The ranks
of Presbyterian preachers have recently been in-
creased by the accession of Miss Maude Hixson, of
Indinnapolls, who s going to Plitshurg as sssistant
to the pastor of the Sixth TUnited Presbyterian

Church. The Rev. Maoude Hixson has assisted the
minister of the Memorlal Church in Indlanapolls
for the Iast four vears. The Rev. H. Gertruds

Roscoe, who has just begun her work as pastor of
the Universalist Church In Assinippl. Mass., is the
daughter of an English clergyman of that denom-
ination. She received a license to preach five years
ago, and wns ordained as a Unlversalist minister
about two years later, her father preaching the
ordination seymon.

Women are rapidly forging ahead In conservative
old India. Dr. Kugler, an American, who was the
first woman physiclan to practise In the Madras
presidency, w=as recently decorated with the
Kaisar-i-Hind medal. Lord Ampthill, In present-
ing the decoration, recall how Dr. Kugler, in
the face of much opposition, collected a lakh of
rupecd (between $25,000 and $30,000) to bul'd a hospi-
tal at Guntur for women and children, where more
than seven thousand patients are now treated. Mrs.
Benson, long actlve [n the Nuatlonal Indlan Asso-
elation, wns also decormnted. About the same time
three Parsees matriculatsd at the Grant Medical

College In Indin. One of these, Miss Gulbal M.
Doctor, after a brilllant col career in which
she has won many prizes, has captured the Em-
press's silver medal, three gold medals and a
scholarship.

The organlsms present In & diseased appendix

epvered by a London physicien in de-
fective teeth. He therefore argues that appendi-
citis may be caused by bad teeth. The doctor does
not think, however, that modern teeth are as bad
98 ordinarily supposed. Egypiian and Roman re-
main=  indicat he ¥s, that a larger proportion
of disens+d tseth exisied at that time than at the
present da He recommends the use of cod liver
ofl to promole the growth of teeth in children, and
also suggests a toothbrush drill In the schools.
Just as if thers wers not already enough organ-
jzatlons and bodies and associations of people In
this world, a new get has ar and is trying to
buy lanid in Swi wl, T
intple Liv it do pot
L -. :II
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pets gre so interesting and glive o
as t which Miss Baden-Powell

sistier of the gen 1 of South Africen fame, Xeaps
in her London drawing reom. Thesa none osther
than a swarm of he ving In a h which Miss

Baden-Fowell has designed for thelr e¢upecial use
In it the observer cin w
by the queen beq, the r
the other wonderful ¥
monweéslth. Throe
the bees fingd their 3
they seem to have no dit
honey. Miss Baden-Powell ol f
canaries In o Ar tree on the The
have the range of the whels but will im-
medintely ffy out of the room when told that they
are nol waoted

SILK FOR BATH SUM

]
This Material Used to Produce the
Smartest Effects.

Gone are tha days when none but the women with
lovely necks and gracefully moulded arms dared *
don a bathing sult and venture on the beach. This!
summer suits are being shown for every kind of
fizure, and a feature of the department In many
shopa is the high neck bathing suit, falshed off
with the regulation shirtwalst stock and with
sleeves that come quite to the efhows. Buch suits,
necdless (o say, have been Cashloned with a kindly
eye to the thin woman at the seaside,

One such mode!, made of dark blue silk. looks
for all the world like a fashionuble shirtwaist sult,
except that the pleated skirt is only about half the
regulation leng The wairt is trimmed with hn':\
plears, and the stitched collar i3 of the same ma=-

terial, finished off with a neat little bow. The
sleeves, piaffed at the elbow, and in a pointed ruf-
f the silk '8 bathing suit may be purchased

triile cver §
i tty madcl is of red and green change-

ved with a moltitude of small tocks.
t. Ia the

beyond
1 for L
ptusive siils,

favorite mnterial this
i sulis—thar la, for the more ex-
hich alope may trutnfully clalm

¥ pretensicns (o good leoks once they are wet.
This material looks like the usual taffeta, but is
Aress] Some  preparation that  renders It
WL -

with

‘rproc f

a ma  three-plocs hathing  sult—walst,
nud bicomers—hos disuppeared from many
s ssuson, und the sult with walst and
ie togeth tuken ita place.

lipe of mohxnir bathing sults—soms of
which cost no more than $3—there Is & large vart-
madels in th style. One of the prettiest
seen any place in the ciiy is of black mohalr, with
trim = of paie biue plque ana narrow white
br 1 * s put on in uie shape of & large
sudlor eollar, around which'three rows of the braid
are used ns edging. A bund of the pique brald,
wed, is used to Anish off the sleeve, whick, In
this case, consists of a short puff.

Dive and black are far and away the favorite
colors for bathing sults. In fact, it Is seldom, In-

devd, that one sees a bright colored sult exhibited
In any of the stores this year. Red Is absolutely
unuszed, both because it is =6 hot looking for sum-
I!i\"r]‘l'il'.'ll'l:t'r and because it makes itw wearer so
£ eunos,
the woman who takes pride in her hair bath-
Ing miliinery Is of interest, for a season at the
shure wlere salt water bathing Is ona of the
times means many hours and quite as many dollars
apeat in Ir tresitment in the fall, unless the halr
Is entirely protected. Shampooers and
unite In the verdict that nothing plays such havee
with woman's crowning glory as the salt water
with which so many ocean bathers wet thelr hair
;E:zy after day and then leave it to dry out as best
may.

The most nearly perfect bathing cap, from the
point of view of protecting the hair, is a round
cap of blue silk rubber, which Is held snugly to
the head by elastic bands, and across the top of
which a large triangular piece of material Is fas-
tened. It {s In this last mentioned feature that
the secret of the cap's usefulness lies, for two of
the corners are intended to draw down and fasten
aver the ears while the third end makes a splen-
did covering for the hollow at the nape of the
neck, which Is always difficult to dry out thor-
oughly after a wetting. True, this cap, which
when In place, with sides let down, resembles a
hood, is not the most becoming headdress In tha
world, but when it comes to choosing between
prettiness for a few minutes every morning for a
couple of months at the seashors and luxurious,
Ehining tresses every morning. noon and night
during the winter season wise women do not has-
ftate to choose the latter,

With the girl who Insists upon a becoming style
of millinery, even when playine in the water. a
style which might weil bhe designated as “the
Aunt Jemima cap” is sure to find favor. It is like
the bandanna that the beloved old “mammy” of
the South used to wind about her woolly s
and fasten by a knot, with ends at the front. In
these caps, however, there is no winding to be
done, as the materfal {s a.ready sewed into place.
Plaid silk rubber—red and green or blus and green
—i= the most popular materinl for these caps,
which have an exceedingly jaunty look when worn
b;i_ some pretty malden.

he silk rubber sunbonnet, for women and chil-
dren bathers. !s selling extensively this season.
It possesses the good qualities of covering the
hair pretty thoroughly and of protecting the eyes
from the giare of the sun by a long visor.

THE TRIBUNE PATTERN.

Tlustrated Is a most desirable blousa that gives
an exceedingly elaborate effect, yet Is In reality
simplicity itself. The foundation is a plain blouse
of sheerest lawn. which is faced to indicated Hnes
to form the yoke, below which are arranged a sues
cesston of frills made of narrow valenciennes lace.
The sleeves are cut off in elbow length and are
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BLOUSE OR GUIMPE FOR 16 CENTS.

similarly treated, the whole giving an exceptionally
charming and chic effect, while in reality there is
no great labor or expense inveived. To get tha
best effect the lawn beneath the yoke and collar
should be cue away, leaving them transparent, but
that, of course, {5 ontional

For the medium size will be required 3% yards of
muaterial inches wide, with % yard of allover
lace and 6 wards of lace 113 luches wide, to mal
as .tlluszmm-i. or 3 yards 18, 3% vanrds 27 or 2§ »
wide. to eut from plefa material. Pattern
. sizes 33 to 42 bust measure.
ttern will be sent to any address on receipt
nts. Please give number of pattern and
ure distinetly. Address Pattern Depart-
ment, New-York Tribune. If in a hurry for pat-
tern, send an extra two-cent stamp, and we will
mail by letier pestage in sealed envelope.
- -

SPIDER A HEARTY EATER.

The aplder. still and intent, watched the fiy that
struggled vainly In its web.

“Splders are voracious eaters,” sald the naturals
jst. “If you had, according to your size, an appe-
tite egqual to a splder’s, do you know what you
would eat daily?

“No. Whaer”

#For breakfust you would eat an ox. For Jungh-
eon you would eat four barrels of fresh fish, r
dinner two bullocks, eight sheep and four hogs
would no more than (I you. For supper, in ordex
to sleep well, you would need an ox and sevér
calves. "—{Chicago Chronicie.
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l Tirrany & Co.

Diamond and Gem Merchants

| Gold Cigar Protectors
I[ for Automobilist and
| Yachtsmen

' A novel device to
| permit smoking while
traveling at high speed

Union Square, New York




